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In late autumn or early spring, when frosty nights are possible,
great care is necessary to prevent a sudden fall of temperature
from injuring the concrete. A layer of straw, straw matting, or
similar material applied to the surface will prevent freezing. As a
general rule, concreting should not be permitted in frosty weather.
The frictional resistance of the base of the slab causes transverse
cracks to occur in plain concrete. Tar paper beneath the slab will
reduce the irregular cracking.
Prof. E. M. Westergaard shows that a shrinkage of 0*0003 in. per
in. would produce stresses of about 1,000 Ib. per sq. in., equivalent
to a fall in temperature of 50° F. With a 5,000-lb. wheel load at
4 in. from each face of a corner of a 7-in. slab, the maximum com-
bined stress is 218 Ib. per sq. in.
Curing by Membrane.
A popular method of curing is the application of colourless
membrane sealing compounds. Numerous materials are now avail-
able for this purpose, and generally they give fairly satisfactory
results; the object is to conserve the water content.
Hand-sprays have been superseded by mechanical multiple-
spray devices mounted on frames which ride upon the forms, other-
wise they are placed on the footpath.
Cold emulsion applied at a rate of 5-6 gals, per sq. yd. is an effec-
tive cover; if need be, two coats will make a more effective seal.
The liquid used should be colourless and non-slippery, and should
harden within thirty minutes; it should be applied immediately
after the finishing of the surface; membrane with whitewash is more
efficient than the colourless application.
Use of Small Mixers.
A convenient size of mixer for all-round purposes is one which
will mix half,a cubic yard of concrete in one operation.
Small mixers have the advantage of turning out the mixture
speedily, and thus maintaining a constant supply of fairly uniform
quality, whereas with the large mixers it may happen that the last
portion of a batch is of different strength and consistency from the
first portion. The raw materials are gauged and fed into a hopper
at ground level, which is then raised to such a position that they
deliver into the rotating drum, the outlet of which is closed. Water
is immediately passed into the drum, and the whole of the contents
are revolved until thoroughly mixed together, a process which
occupies about one rrmiute. The speed of rotation depends largely
on the capacity of thffmixer. For a mixing of J cu. yd, a speed of
12-15 revs, per minute is sufficient, Smaller mixers should be re-
revolved fct 15-20 revs, per minute.

